
TO START 

Honey roasted baby carrots (ve)

Truff led aubergine purée, orange sy rup

Carpaccio of purple beets (ve) 
Tomato & cucumber concasse, ba lsamic dressing

Charred sweetcorn &  chicken rIlLette
Focaccia, basi l pesto

Cured Parma ham 
Focaccia, ol ive tapenade, t ruff le oi l

Baked king pr awn 
Sca l l ion, lemon cream, v intage cheddar

TO FOLLOW 

loin of saddleback pork
Pea velouté, potato & sweetcorn rel ish 

Seared fillet of red mullet 
King prawn, mussel & sa f fron broth  

SEARED filletS of haddock
Heritage potatoes, sweet peas, baby, spinach, pesto dressing 

Roasted aubergine (ve)

Beetroot mayonnaise, courgette cr isps, pick led sha l lots, radish

Sweet pea &  potato mousseline (ve)

Wild mushrooms, ol ives, sunblushed tomatoes, radish, baby spinach, basi l oi l

Caesar Salad WITH CHICKEN o r CR AYFISH
Gem let tuce, anchovies, croutons, shaved parmesan, Caesar dressing

PRIX FIXE MENU 
2 COURSE £23  |   3  COURSE £28

MONday-THURSday
12-3PM  |  5.30-8.30pm 

L a st  bo ok ing s  a t  2 . 3 0 pm & 8 .15pm

FRIDAY-SATURDAY 
12-3PM

L a st  bo ok ing s  a t  2 . 3 0 pm



Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v) vegetarian   |   (ve) vegan   |   (gf ) gluten free - most dishes can be gluten free on request, please ask for details

TO END 

Blueberry mousse (v)

Sweet pastr y cr isp, raspberr ies

Mango &  spiced rum Brûlée (v)

Rum and ra isin ice cream

Vanilla baked meringue (v)

Chocolate cream, raspberr ies

Dark chocolate cup (v)

Pistachio crumb, fresh strawberr ies

Dower house cheese plate 
Select ion of Lincolnshire and Brit ish cheeses, gra in biscuits, onion chutney, grapes

£5 Supplement


